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EVALUATION OF THE ROLE OF MICROBIOLOGICAL CRITERIA

TABLE 8-3   Microbiological Standards for Raw Milk:
USDA-AMS Standards for Grades of Dairy Products

Bacterial
Estimate
Classification

Direct Microscopic
Count, Standard
Plate Count, or
Plate Loop Count

Resazurin Reduction
Time to Munsell Color
Standard 5 P 7/4

No. 1
Can

Bulk

No, 2
Can

Bulk

Undergrade
Can
Bulk

Not over 500,000
per millimeter

Not over 3,000,000

Over 3,000,000

Not less than 2'/4

hours
Not less than 3'/4

hours

Not less than 1 Vi

hours
Not less than 2'/z

hours

Less than 1 Vi hours
Less than 2'/2 hours

SOURCE: USDA, 1975, p. 47919.

Egg Products

The Egg Products Inspection Act (EPIA) (U.S. Congress, 1970) pro-
vides for protection against the movement or sale for human food of
products that are adulterated, misbranded, or otherwise in violation of the
act. The EPIA requires the use of wholesome raw materials and processing
procedures, e.g., pasteurization, that will assure the production of whole-
some products that are free of Salmonella.

Under the present organizational structure, the egg and egg product and
the dairy product regulatory activities are in the same division of AMS.
Their mechanisms and administrative procedures are very similar. But,
whereas the dairy products program has a variety of microbiological cri-
teria that apply to raw milk and to finished products, the USDA egg
program relies on a single microbiological criterion: a negative result for
Salmonella in samples tested. However, as indicated earlier in the dis-
cussion of the FDA Defect Action Level program, there are some bacterial
standards based on direct microscopic count (DMC) that are applicable
to frozen and dried egg products. For further details and discussion, see
Chapter 9, Part F.

Meat and Poultry Products

The meat and poultry products programs in USDA are carried out under
the Federal Meat Inspection Act and the Poultry Products Inspection Act,